CHARDONNAY AT BETHEL HEIGHTS

Chardonnay has been the preeminent white
wine at Bethel Heights since the first vines
were planted here in 1977. Today we have
tive different blocks of Chardonnay planted
on various benches and slopes around our
Estate vineyards between 1977 and 1999.

THE 2023 VINTAGE

As was the case in 2022, the 2023 vintage
got off to a very slow start at our Estate with
cool Spring temperatures extending well into
early April. But unlike 2022, we had a
shocking burst of heat in early May that led
to one of the most compressed growing
seasons we have ever seen. Our bud burst
to bloom interval was 24-28 days depending
on when you wanted to call it, a remarkably
short interval between the two events. A
hot August led to concerns about a too
eatly, too ripe, and potentially over wrought
vintage, but cooler weather and a welcome
bit of rain in September led to a vintage that
thrives on its balance: ripe fruit tempered by
fresh acidity and clear expression of place.
Our harvest started September 17 and ended
October 6.

93 DECANTER

"Pleasantly reductive in the aromatics
with ample sea salt, white pepper and
ginger spicing up an array of stone fruits
and a deep tone of lemon oil. The palate
is taut and electric, with rich lemon curd,
Juicy Meyer lemon, and a briny streak of
oyster shell leading well through the
finish."

Eolate

2023 CHARDONNAY
EOLA-AMITY HILLS

2023 CHARDONNAY ESTATE
Certified Organically Grown

Fruit source: Justice and Bethel Heights Vineyards,
clones 548, 76, 95, and Wente
Harvest date: September 20 to October 1, 2023
Grapes at hatvest: Brix 21.2, pH 3.08, TA 6.8 g/L
Finished wine: Alcohol 13.1%, pH 3.2, TA 6.1 g/L
Fermented and aged 10 months in 28% new French oak
Bottled unfined July 8, 2024
Cases produced: 710 cases in 750ml, 150 cases in 375ml

VINIFICATION: The grapes were whole cluster pressed
at low pressure for four hours then settled at 45°F for
three days. The juice was then racked to 228 L barrels
and fermented for 35-40 days with minimal lees stirring
at the beginning and no lees stirring from mid
fermentation to dryness. The new wine went through
full malolactic fermentation and was aged on the lees
undisturbed for 10 months prior to bottling.

WINEMAKER NOTES: Our picking decisions for
Chardonnay favor tension and vibrancy over opulence
and richness, as we believe this gives our wines the best
expression of the cool, wind influenced place we call
home. Our 2023 Estate Chardonnay hails from all
points on our property, showing a true portrait of the

vintage.
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